^ glycosides are converted to aglycones by breaking the 

attachment of the sugar moiety to the aglycone molecule. 

76. The additive of claim 75, wherein the hops are 
hop solids. ^ 

77. The additive of claim 76, further comprising at 
least one hep fraction selected from the group consisting 
of hop oil, iso-a-acids, dihydroiso-a-acids , 

t et rahydroi so-a- acids , and hexahyd ro iso-a-acids . 

\S . In a post-kettle boil, post-fermentation 

ij\jj0 0^_^> additiv^ for direct addition ^o a malt beverage, the 

\ 

improvement which comprises a purified and converted 
aqueous alcohol extract of hops which are purified with 
j respect to glycosides by removing at least some free 

^ carbohydrates\and inorganic salts and then at least some 

of the glycosides are converted to aglycones by breaking 
the attachment oE the sugar moiety to the aglycone 
molecule . 

\ 

79. The addit Ve of claim 78, wherein the hops are 

\ 

hop so lids. x ^ 

80. The additive of claim 79, further comprising at 
least one hop fraction selected from the group consisting 
of hop oil, iso-a-acids, dihydroiso-a-acids, 

tet rahydroi so-a-acids , and he xa hydro iso-a-acids . - - 
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and inorganic salts. Further, what is the basis for the 
assertion in the Office Action that the water extract of 
Vitzthum would inherently contain aglycones? 

The additive now claimed has the completely 
surprising and unexpected advantage that it can be added 
to a finished unhopped malt beverage to obtain the 
desired level of kettle hop essence and flavorant. 
Practically, this means that a brewing operation needs to 
make only one unhopped wort and unhopped beer, and then 
add the claimed additive of the present invention to 
obtain a beer with the desired characteristics. 
Obviously, this would save much manufacturing equipment 
and space over the present practice of producing many 
different worts to obtain various finished beers. 
Accordingly, it is now believed that claims 75 - 80 are 
allowable over the prior art. 



CONCLUSION 

In view of the amendments and remarks above, it is 
now believed that the application is in condition for 
allowance. However, the Examiner is invited to contact 
the undersigned attorney by telephone if doing so would 
expedite the allowance of this application. 

Applicants hereby petition to extend the period for 
response two months from November 30, 2002 to January 31, 
2002. A fee transmittal sheet is enclosed for payment of 
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the extension fee. If any other fees are deemed 
necessary, please charge Deposit Account No. 17-0055 
accordingly . 

Respect fully submitted, 
Henry Goldstein, et al. 



January 31, 2002 




David G . ' Rys^l 
Reg. No. : 36^07 
QUARLES & BRADY LLP 
411 East Wisconsin Avenue 
Milwaukee, WI 53202 
(414) 277-5717 

660005 . 96789 
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